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AB The invention relates to a process for f ermentatively preparing L-amino 

acids, in particular L- threonine, in which the following steps are carried 
out: the microorganisms which produce the desired L-amino acid and in 
which the yodA ORF, for nucleotide sequences or alleles encoding its gene 
product, is/are potentiated, in particular overexpressed, are cultured in 
a medium under conditions under which the desired L-amino acid is enriched 
in the medium or in the cells, and the desired L-amino acid is isolated, 
with, where appropriate, constituents of the fermn. 
broth, and/or the biomass, in its entirety or in 

portions (> 0 to 100%) , remaining in the isolated product or being 
completely removed. 
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AB The invention relates to a process for the preparation of L-amino acids by the 
fermentation of recombinant microorganisms of the family Enterobacteriaceae, 
characterized in that the microorganisms producing the desired L-amino 
acid in which the yibD ORF, or nucleotide sequences coding for the gene 
product, or alleles, is (are) enhanced and, in particular, overexpressed 
are cultivated in a medium under conditions in which the desired L-amino 
acid is enriched in the medium or in the cells, and the desired L-amino 
acid is isolated, constituents of the fermn. broth, 
and/or all or part (> 100%) of the biomass, optionally 
remaining in the isolated product or being completely removed. 
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AB The invention relates to a process for preparing L-amino acids by fermenting 
recombinant microorganisms of the Enterobacteriaceae family. The 
microorganisms are characterized by the overexpression or enhancement of 
the yaaU ORF . The desired L-amino acid is isolated, with, optionally, 
constituents of the fermn. broth, and/or the 
biomass remaining in the isolated product. 
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TI Large scale, in situ isolation of periplasmic IGF-I from E. coli 
AU Hart R.A.; Lester P.M.; Reifsnyder D.H.; Ogez J.R.; Builder S.E. 
CS Department of Recovery Sciences, Genentech Inc., 460 Pt . San Bruno 

Blvd., South San Francisco, CA 94080-4918, United States. 
SO Bio/Technology, (1994), 12/11 (1113-1117) 

CODEN: BTCHDA ISSN: 0733-222X 
DT Journal ; Article 
CY United States 
LA English 
SL English 

AB Human insulin-like growth factor I (IGF-I) accumulates in both folded and 
aggregated forms in the fermentation medium and cellular periplasmic 
space when expressed in E. coli with an endogenous secretory signal 
sequence. Due to its heterogeneity in form and location, low yield of 
IGF-I was obtained using a typical refractile body recovery strategy. To 
enhance recovery yield, a new procedure was developed to solubilize and 
extract IGF-I from cells while in fermentation broth. 
This method, called in situ solubilization, involves addition of 
chaotrope and reductant to alkaline fermentation broth 
and provides recovery of about 90% of all IGF-I in an isolated 
supernatant. To further enhance recovery, a new aqueous two-phase 
extraction procedure was developed which partitions soluble non-native 
IGF-I and biomass solids into separate liquid phases. This 
two-phase extraction procedure involves addition of polymer and salt to 
the solubilization mixture and provides about 90% recovery of solubilized 
IGF-I in the light phase. The performance of the solubilization and 
aqueous extraction procedures is reproducible at scales ranging from 10 
to 1000 liters and provides a 70% cumulative recovery yield of IGF-I in 
the isolated light phase. The procedure provides significant initial 
IGF-I purification since most host proteins remain cell associated during 
solubilization and are enriched in heavy phase. EL ISA analysis for E. 
coli proteins indicates that 97% of the protein in the light phase is 
IGF-I. Together, the techniques of in situ solubilization and aqueous 
two-phase extraction provide a new, high yield approach for isolating 
recombinant protein which is accumulated in more than one form during 
fermentation. 



L5 ANSWER 5 OF 6 CAPLUS COPYRIGHT 2 006 ACS on STN 
AN 1995:235759 CAPLUS 
DN 122 : 88279 

TI Use of crude whey by Kluyveromyces marxianus and by Yarrowia lipolytica to 

reduce pollution of effluents. 
AU De Felice, B.; Scioli, D. 
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di Napoli, Naples, Italy 
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CODEN: AMEZAB; ISSN: 0003-4649 
PB Universita degli Studi di Milano 
DT Journal 
LA English 

AB The ability of Kluyveromyces marxianus to transform whey for maximum 
biomass production and the ability of Yarrowia lipolytica to reduce 
pollution in fermentation effluent was examined Kluyveromyces marxianus, 

isolated 

from industrial wastes, was cultivated in a fermenter using 



undeproteinized, undiluted, supplemented Mozzarella cheese whey. Lactose 

content, ethanol, biomass, and COD reduction by Kluyveromyces 

marxianus were determined In 12 h at pH 4.5, Kluyveromyces marxianus gave a 

biomass content of 22 g/L, with a protein content of 48%. Gas 

chromatog. indicated formation of several volatile compds . in the 

fermn. broth: acetaldehyde, Et ale, n-propanol, 

butanol, and isoamyl ale. Yarrowia lipolytica was grown in the fermentation 
effluent after removing Kluyveromyces cells and effectively reduced COD in 
Kluyveromyces effluent in 4 8 h. 
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TI Protein quality of bacterial biomass (Bac. mucilaginosus) and 

results of its use in feeding domestic animals 
AU Wecke, Christian; Vinogradov, J. J.; Chochrin, Sawa N. ; Koehler, 

Rosemarie; Gebhardt, Guenter 
CS Sekt. Tierprod. Veterinaermed. , Karl-Marx-Univ. , Leipzig, DDR-7022, Ger. 

Dem. Rep. 

SO Wissenschaf tliche Zeitschrift - Karl-Marx-Universitaet Leipzig, 
Mathematisch-Naturwissenschaf tliche Reihe (1983), 32(6), 601-5 
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DT Journal 

LA German 

AB Dried biomass of Bacillus mucilaginosus contained 666 g dry 

matter/kg, and its lysine and methionine + cystine contents were 
41 and 17 g/kg dry weight, resp. In protein quality it was inferior to 
Methanobacterium, but was comparable to other bacteria and to mixed 
cultures from fermn. of wood waste, liquid manure, and sulfite 
liquor. It was an effective feed supplement in feeding expts. on 
calves, chickens, and swine. 
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